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Now  let's  talk  about  our  spring  menu.    We're  having  company  at  our  house 
tomorrow  night,  so  the  Menu  Specialist  planned  a  meal  to  remind  our  guests  that 
though  the  weather  remains  a  bit  chilly  spring  is  really  here.    You  have  only 
to  go  into  the  grocery  store  to  be  aware  of  that.    What  with  greens  and  rhubarb 
on  the  counter  to  say  nothing  of  that  growing  in  your  garden.     But  we  must  get 
on  with  our  menu.    Have  you  a  long  firm  point  on  your  pencils?     Good.  You'll 
need  it  because  I  have  two  recipes  to  give  you  and  the  meat  recipe  is  a  long  one. 
Yes,  Matilda,  I  will  read  those  recipes  slowly.     I  promise. 

The  menu  begins  with  Braised  Breast  of  Lamb  with  Spinach  Stuffing — 
delicious  and  different,  a  real  spring  main  dish.    Then,  Buttered  Young  Carrots; 
Baked  or  Scalloped  Potatoes;  and,  for  dessert,  Baked  Rhubarb.     I'll  repeat  the 
menu.    Braised  Br eat  of  Lamb  with  Spinach  Stuffing;  Buttered  Young  Carrots; 
Baked  or  Scalloped  Potatoes;  and,  for  dessert,  Baked  Rhubarb.    No  waste  of  fuel 
in  this  meal,  you  see,  because  every  item,  but  the  carrots  is  cooked  in  the  oven. 

Since  the  meat  must  be  put  in  a  hot  oven,  the  baked  rhubarb  might  be  pre- 
pared while  the  oven  is  warming  up  for  the  meat.    Put  it  in  as  soon  as  you  turn 
on  the  oven.    Here  let  me  say  a  word  or  two  about  this  soring  food  which  always 
reminds  me  of  the  verse  about  the  little  girl  with  the  curl  in  the  middle  of  her 
forehead. — "When  she  was  good  she  was  very  very  good,  but  when  she  was  bad,  she 
was  horrid."    Rhubarb  in  my  opinion  is  much  like  the  little  girl,  all  depending 
on  the  way  it  is  prepared.     It  has  such  a  delicate  structure  and  contains  so 
much  water,  that  unless  care  is  taken  to  cook  it  properly,  it  will  be  soupy  and 
unpalatable  both  in  looks  and  taste.    There  are  however,  two  ways  of  preparing 
it  so  that  it  will  be  very  very  good.    First,   it  may  be  cut  up  in  pieces  about 
an  inch  long  with  the  attractive  red  skin  always  left  on,  and  cooked  on  the  top 
of  the  stove  in  thick  syrup,  quickly.    Boil  together  2  cups  of  sugar  and  1  of 
water  until  the  sugar  is  dissolved.    Then  add  the  rhubarb  pieces  and  cook  not 
more  than  five  minutes.    The  Menu  Specialist  has  a  scientific  note  to  add  here, 
by  the  way  of  explanation.     She  says  that  the  high  acidity  of  the  rhubarb  breaks 
down  sugar  chemically  during  long  boiling  into  simpler  sugars  that  are  not  so 
sweet.    For  this  reason  make  your  syrup  heavy  to  begin  with  ^nd  cook  the  rhubarb 
in  it  a  short  time . 

Now  the  second  way  of  preparing  delicious  rhubarb — baking.    Pencils  still 
working?    There  are  three  ingredients: 

2  cuds  of  rhubarb  cut  in  2-inch  pieces 
1  and  1/2  cups  of  sugar 
l/2  teaspoon  of  salt 

Once  more,  those  three.  (Repeat ). 

Into  a  greased  baking  dish,  put  a  layer  of  the  rhubarb , sprinkle  with 
sugar  and  a  little  salt,  add  more  rhubarb,  and  repeat  until  all  the  ingredients 
are  used.    Bake  in  a  moderately  hot  oven  for  about  30  minutes.     Stir  occasionally 
t©  be  sure  the  sugar  has  dissolved.     Serve  from  the  dish.    A  glass  dish  is  very 
pretty  for  this  purpose  because  the  pink  sauce  inside  shows  through  and  looks 
particularly  attractive. 
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New  tiny  carrots  are  so  small  and  tender  that  they  can  be  cooked  whole 
without  peeling.    They  are  delicious  served  with  "butter.    And  he  sure  not  to 
overcook  thern. 

Now  for  the  "braised  breast  of  lamb.     Simmer  a  breast  of  lamb  until  it  is 
tender  in  enough  salted  water  to  cover.    Remove  from  the  broth,  slip  the  bones 
out  at  once,  and  allow  the  meat  to  cool.    Meanwhile  preoare  the  soinach  stuffing. 
Spread  out  the  breast  of  lamb,  cover  with  a  thin  layer  of  the  stuffing,  roll,  and 
tie  at  both  ends  with  clean  white  string.    Place  the  rolled  meat  in  a  baking  pan, 
sprinkle  lightly  with  flour,  pour  l/k  cup  of  the  broth  around  it,  and  brown  in  a 
hot  oven.     In  serving  slice  the  meat  from  the  end  of  the  roll. 


SPINACH  STUFFING 

Now  the  eight  ingredients. 


2  cups  dry  bread  crumbs.  1  tablespoon  chopped  green  pepper 

l/2  pound  cleaned  spinach  leaves  1  tablespoon  chopped  onion 

k  tablespoons  butter  1/2  teaspoon  salt 

2  tablespoons  chopped  celery  l/k  teaspoon  pepper 

I'll  repeat  those  (Repeat). 

Wash  the  spinach  thoroughly,  cut  into  fine  pieces,  and  place  in  a  pan 
with  the  pepper,  minced  fine,  the  onion,  and  one-half  the  butter.    Cook  about  2 
minutes,  long  enough  to  wilt  the  spinach  slightly,  stirring  constantly.  Then 
push  the  spinach  to  one  side  of  the  pan,  melt  the  remaining  butter  in  the  empty 
part  of  the  pan,  and  mix  with  it  the  bread  crumbs,  so  that  they  absorb  the  butter. 
This  is  simply  an  easy  way  of  buttering  the  crumbs  without  using  another  pan.  Mix 
the  spinach  and  crumbs  and  stir  until  somewhat  dry.    The  sninach  will  become  more 
moist  as  the  stuffing  cooks. 


